Para los módulos impartidos en la UAB durante el segundo año se presenta la información detallada de las competencias que contemplan y de los resultados del aprendizaje que los estudiantes deberían alcanzar.
	Module title

Sistemas mediterráneos de producción animal y alimentos derivados

Mediterranean animal production systems and food products (MAPS)


	15 ECTS. Compulsory for students at UAB

	Temporal location within the curriculum: 1st Semester, 2nd Year

	Specific competencies and learning outcomes of skills
CE4. Demonstrate in-depth knowledge and technological resources available to design protocols to optimize work processes and audit the processes used in the main European animal production systems, considering aspects of animal health and welfare, food quality and safety, economic, and sustainability environment. 

CE4.7. Designing animal testing

CE4.8. Identify the different stages of the production cycles of animals for slaughter.

CE4.9. Recognize the basic characteristics of the various stages of production of animals for slaughter and its operation.

CE4.10. Identify environmental risks associated with animal farming collective.

CE4.11. Apply physiological knowledge to production targets.

CE4.12. Identify and assess factors affecting the production of animal products.

CE4.13. Explain the basic principles of grassland and pasture.

CE4.14. Recognize the relationship between plant production, chemical composition and nutritive value of the species used in animal feed

CE4.15. Applying the basic principles of organic production.

CE4.16. Apply livestock as a tool for land management and conservation. 
CE6. Perform analysis of the weaknesses, threats, strengths and opportunities (SWOT) of production processes and processing of animal products, as well as management and economic evaluation along the food chain, in order to reduce health risk, production costs and environmental impact and improving product quality and consumer health. 
CE6.6. Define the physiology of stress response and coping mechanisms in animals.

CE6.7. Identify the major animal welfare problems in different production systems and the use of animals for experimental purposes.

CE6.8. Explain the production systems of the various domestic species, integrating the physiological knowledge economy.

CE6.9. Evaluate the technical-economic indices for farming purposes: to recognize problems and solutions.

CE6.10. Identify the basic principles and problems of livestock production and health in developing countries.

CE6.11. Analyze, interpret and evaluate the production and health parameters of a farm and learn to develop a corrective action plan considering the factors of animal welfare, environmental protection and product quality 
CE7. Intervene in the processing of animal products in food intended for human consumption, in order to improve its quality, nutritional value, safety, identifying potential industrial microorganisms, spoilage and pathogens in food of animal origin as favorable and unfavorable conditions for growth in raw materials and processed foods in traditional processes, industrial and biotech. 

CE7.1. Evaluate and interpret other medical risks arising from contamination of food for animals and traceability issues.

CE7.2. Assess and implement biosecurity protocols in specific cases related to farming. 
CE8. Apply the principles of processing and preservation techniques, evaluating their impact on the quality and safety of animal products and developing innovative new products safer or human health enhancers.

CE8.3. Distinguish the basic principles of food preservation for animal consumption and factors affecting its quality and basic operations. 
CE9. Design, formulate and label new foods produced from animal products, with special functional properties tailored to specific needs or health or cultural characteristics of different types of European consumers. 
CE9.1. Establish the differences between development and innovation.

CE9.2. Define the concept of functional food and related issues.

CE9.3. Identify the processes of production of bioactive compounds.

CE9.4. Sort the processes for the treatment of functional foods

CE9.5. Tecnofuncionalidad distinguish the concept of

CE9.6. Demonstrate the process of incorporation of ingredients and additives.

CE9.7. Relational formulation with stability and food processing. 
CE10. Manage the treatment and / or recycling of wastes and residues from production of raw materials and processed food of animal origin, according to criteria of maximizing the efficient use of productive resources, sustainability and minimal environmental environment.

CE10.1. Relate the crop and livestock production with environmental impacts

CE10.2. Recognizing the problem of animal waste and its treatment 
Transversal competences

CT1. Maintain current knowledge, skills and attitudes of professional competence through a process EMFoL personal continuing education, especially aimed at learning new concepts and technologies.

CT2. Work individually or in teams, uni-or multi-disciplinary, in a national or international law, and to assess precisely the work to be performed or already performed and the contributions themselves or others.

CT3. Find, collect, manage and interpret information from various sources, using conventional and computer resources for the direct analysis and meta-analysis of data from qualitative and quantitative variables.

CT4. Analyze, synthesize, solve problems by applying the scientific method and make informed decisions and implement them in the personal, scientific and professional.

CT5. Communicate effectively, orally and in writing, to scientific audiences, professionals and the general public, basic and applied concepts in the field of Animal Science and Food Science, with special reference to food of animal origin.

CT6. Ethical commitments and to demonstrate sensitivity to food issues, health, environmental and social.


	Training activities in ECTS, its teaching-learning methodology, and its relation to the competences to be acquired by the student

	Training activities
	Training activities
	Training activities
	Training activities

	Directed activities

	Theoretical classes
	20%
	Lectures with TIC support which will explain the concepts on the subject
	CE4, CE6, CE7, CE8, CE9, CE10

CT1, CT6

	Practical classes
	10%
	Laboratory, computer lab, pilot plat and farm demonstrations.
	CE4, CE6, CE7, CE8, CE9, CE10

CT2, CT3, CT4

	Seminars
	5%
	Introduction of the session, presentation of papers and cases collective critical in small groups.
	CE4, CE6, CE7, CE8, CE9, CE10

CT2, CT3, CT4, CT6

	Supervised activities

	Tutorials
	3%
	Sessions agreed to solve doubts and for the preparation of deliverables.
	CE4, CE6, CE7, CE8, CE9, CE10

CT1, CT2, CT3, CT4, CT6

	Autonomous activity

	Autonomous learning
	20%
	Working for the preparation of subject, case studies and reports given by the teacher.
	CE4, CE6, CE7, CE8, CE9, CE10

CT1, CT3, CT4, CT6

	Self-study
	40%
	Student’s individual study, reading comprehension of texts and literature search including media with ICT support.
	CE4, CE6, CE7, CE8, CE9, CE10

CT1, CT3, CT4, CT6

	Evaluation activities

	Evaluation
	2%
	Theoretical and practical final exams. Continuous assessment during the course.

Presentation to the teacher and other students against the results of cases and projects assigned.
	CE4, CE6, CE7, CE8, CE9, CE10

CT3, CT4, CT5

	Evaluation system for the acquisition of skills and qualifications system.

	Competence in this area will be assessed through examinations, individual and / or group exercises and seminars problems in the lab and classroom. 

The evaluation system of the acquisition of skills is organized as follows:

· Module theory, seminars and issues:

· System: written test with questions and answers in free text.

· Weight in overall score: 60%

· Competencies assessed: CE4, CE6, CE8, CE9, CE10, CT1, CT2, CT3, CT4, CT16

· Self-learning module and project development:

· Grading system: presentation of papers

· Weight in overall score: 20%

· Competencies assessed: CE4, CE6, CE7, CE8, CE9, CE10, CT1, CT2, CT3, CT4, CT6

· Module labs, pilot and experimental farms:

· System: Written test on the activities carried out during practice.

· Weight in overall score: 20%

· Competencies assessed: CE4, CE6, CE7, CE8, CE9, CE10, CT2, CT3, CT4, CT5, CT6



	Brief description of module content

	Workshop introduction and orientation module (summer school workshop). Exchange of experiences with students from the previous edition. Choice of optional activities.

Characterization of Animal Production Mediterranean Systems (MAPS) for the production of meat and milk. Inputs and outputs. Environment, food and animal resources of their own. Cycles and traditional and modern management. Production structures and production costs. Legislative framework and guidance of the Common Agricultural Policy.

Understanding the processes of Mediterranean Food of Animal Origin (MFAO). Processing and preservation. Composition, nutritional and organoleptic characteristics. Determinants of the quantity and quality of products. Production structures and production costs. Measures to promote and protect the quality of traditional products MFAO.

New technologies for the production of food of animal origin. Application to the MFAO. Special foods, niche, functional and development of new food products of animal origin.

Aspects of animal welfare and management of MAPS. Value indicators. Special management problems and animal transport. Legislative framework and guidance of the Common Agricultural Policy. MAPS assessment and corrective measures.

Environmental aspects and MFAO MAPS. Effects of climate on livestock production. Environmental impact of animals and factors of variation. Energy balances, carbon, nitrogen and other elements. Assessment and remedial measures for the sustainability of MAPS and MFAO.

Experimental design and data processing. Meta-analysis of sources of information. Experimental models for animal testing and evaluation of food products. Principal component analysis. Modelling of simple and complex systems.

Production costs in the food chain MFAO. Productive structures: Family businesses and large corporations.

Seminars on hot-topics.


